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Abstract 
 
Cattle groups destined for slaughter come from the growing and finishing farms belonging to Karpaten Meat. Two 
groups of 10 male Black Angus individuals each, with mean ages ranging within 17-25 months were studied and 
monitored. The present study presents the results of the comparative research of the two groups concerning the carcass, 
organs and by-products of the slaughterhouse following the slaughter of cattle. The measurements were carried out by 
weighing the carcasses, organs and slaughtering by-products (immediately after slaughter and dressing) and after 24 hours 
of refrigeration. 
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1. Introduction 
 
Aberdeen Angus, sometimes simply Angus, is 
a Scottish breed of small beef cattle. It comes from 
native cattle in the counties of Aberdeenshire and 
Angus in northeastern Scotland [1]. Aberdeen Angus 
cattle have been registered in Scotland for at least the 
sixteenth century in the north-east of the country [2]. 
The Black Angus cattle breed is in the top 3 the most 
famous cattle breeds in Ireland and has its origins in 
Scotland, in the Angus and Aberdeen counties. 
During 1958-1961 the Aberdeen Angus breed 
appeared in Romania. Bulls have been brought in for 
crossbreeding with local breeds of cows from 
Romanian spotted, Brown, Holstein. It has been 
desired to obtain hybrids that will have excellent 
results for meat production [3]. 
 
* Corresponding author.  
Tel: +40-264-596384 
Fax: +40-264-593792 
E-mail: teoroian@yahoo.com 
Worldwide, bull breeds directed to meat 
production are in continuous development, with 
Aberdeen Angus representing 70% of their total, the 
world's most widespread and popular breed of meat 
[4]. The main use of Angus cattle is for the 
production and consumption of beef. Beef can be 
sold as superior due to its marbled appearance. This 
has led to many markets, including Australia, Japan 
and the United Kingdom, to adopt it in the 
mainstream [5]. All slaughtered animals are aged 
between 17 and 25 months, with a live weight of 500 
and 600 kg, and slaughtering carcasses fall between 
250-350 kg [6].  
 
2. Material and Method  
 
The cattle groups submitted to slaughtering 
process were delivered by Alţâna farm, which 
belongs to Karpaten Meat Company.  
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Animal  slaughter was carried out in the 
Europig slaughterhouse belonging to Sergiana 
Company, from Şercaia, Braşov County.  
For the slaughtering issues, two groups of 10 
heads were slaughtered on different days.  
The group live weight was of 5,164 kg for the 
group 1 and of 5,842 kg for the group 2, respectively. 
The age of young cattle was reported within the 
interval 17 months - 25 months of age.  
 
They were maintained under natural 
conditions on the pastures of Karpaten Meat farms. 
 
Two types of methods were used: 
- Subjective assessment method – it was 
implemented somatoscopically with the 
naked eye (carcass assessment - 
conformation, presence and uniformity of 
fat, color, etc.) 
- The objective method - by gravimetric 
determination.  
By gravimetry, the mass of the carcasses is 
determined by weighing, at slaughter and after 
refrigeration, and also the weights of the organs and 
the slaughter by-products. 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 1. Half-carcass storage (finished Product) at refrigeration (Original) 
        
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 2. Organ storage (finished product) sanitary-veterinary examined at refrigeration (Original) 
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Figure 3. Labeling of carcasses 
 
 
3. Results and Discussions 
 
Concerning the first group (10 heads = 5164 
kg), which includes individuals is within the age 
category 19 - 25 months a homogeneous live weight 
with a mass between 500 - 530 kg is reported, the 
slaughter yield being of 5.60%. Concerning the yield 
obtained after 24 hours of refrigeration, it is reported 
a decrease to 54%.  
The storage losses (0 - 4°C) frame within the 
normal limits cited by the literature (2%). The carcass 
mass is used in order to calculate net yield (RN). This 
is usually calculated using the following relationship: 
 
 
 
RN=
𝐺𝑐
𝐺𝑣
𝑥100,  
 
 
where 
Gc - carcass weight and 
Gv - live weight (without digestive tract 
content) 
 
 
 
 
Table 1. The results of control slaughter in the Europig slaughterhouse of the Sergiana group (Sercaia), of the 
Black Angus individuals from the 1st group belonging to the Karpateen Meat Company 
 
 
Registration 
number 
 
 
Live 
weight at 
slaughter 
kg 
 
 
 
Date of 
birth 
 
 
 
Age 
Mont
hs 
 
 
 
Sex 
 
 
Slaughte
r house 
carcasse 
number 
 
Carcass 
weight 
after 
slaughter 
kg 
 
 
After 
slaughter 
yield 
% 
 
Carcass 
weight 
after 24 h 
of 
refrigerati
on, % 
 
Yield after 
24 h of 
refrigeration, 
% 
9358 530 17.08.2017 19  MC 26 294 55.5 286 53.96 
0817 526 04.05.2017 22  MC 27 295 56.0 290 55.13 
6293 519 23.06.2017 21  MC 28 287 55.2 281.2 54.18 
2528 520 07.02.2017 25  MC 29 294 56.5 286 55.0 
8415 502 13.04.2017 23  MC 30 292 58.2 287.6 57.29 
4668 501 02.05.2017 22  MC 31 276 55.0 272.6 54.41 
9864 525 05.09.2017 18  MC 32 289 55.0 281 53.52 
0893 526 27.02.2017 25  MC 33 290 55.1 286 54.37 
7257 500 08.02.2017 25  MC 34 268 53.6 264.4 52.88 
5951 515 19.06.2017 21  MC 35 286 55.5 280 54.36 
TOTAL 5164 - - - - 2871 55.60 2814.8 54.51 
 
 
In group 2 (10 heads = 5842 kg), which 
includes individuals slaughtered on 22.03.2019, at 
the same age category, for the castrated male youth 
was reported a live weight higher with of 13%, 
compared to those from the group 1, being better 
exploited during the finishing period.  
The slaughter yield increases to 57.08%, and 
after 24 hours of refrigeration (0 - 4°C) it normally 
decreases to 55.94% and it is maintained the same 
percent of 2% corresponding to losses due to storage 
by refrigeration.  
The organ recovery indexes remain within the  
normal limits cited by the literature.  
In the case of organs and slaughter by-
products, losses due to refrigeration storage are 
higher (4 to 5%) compared to refrigerated carcass 
storage losses (2%), because they contain more water 
and traces of blood.  
Non-edible organs and by-products are used 
in the manufacture of protein flours which are 
introduced into the feed diets of the animals.  
The beef skins are processed in tannery 
workshops and directed to the footwear, clothes, bags 
and leather gloves industry. 
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Table 1. The results of control slaughter in the Europig slaughterhouse of the Sergiana group (Sercaia), of the 
Black Angus individuals from the 2nd group belonging to the Karpateen Meat Company 
  
 
 
Registration 
number 
 
 
Live 
weight at 
slaughter 
kg 
 
 
 
Date of 
birth 
 
 
 
Age 
Mont
hs 
 
 
 
Sex 
 
Slaughter 
house 
carcasse 
number 
 
Carcass 
weight 
after 
slaughter 
kg 
 
After 
slaughter 
yield 
% 
 
Carcass 
weight 
after 24 h 
of 
refrigerati
on, % 
 
Yield after 
24 h of 
refrigeratio
n, % 
7816 582 23.07.2017 20 MC 31 334 57.38 326.6 56.11 
3238 600 26.03.2017 24 MC 32 351 58.50 344.2 57.36 
0118 585 01.04.2017 23 MC 33 326 55.72 320.4 54.76 
7943 585 26.04.2017 23 MC 34 336 57.43 327.2 55.93 
4967 580 17.06.2017 20 MC 35 335 57.75 328.8 56.68 
3249 570 28.03.2017 24 MC 36 338 59.29 329.6 57.82 
9000 590 08.07.2017 20 MC 37 335 56.77 329.6 55.86 
7404 575 20.03.2017 24 MC 38 330 57.40 325 56.52 
0754 580 19.08.2017 19 MC 39 322 55.51 315 54.31 
0387 595 07.05.2017 22 MC 40 328 55.12 322 54.11 
TOTAL 5842 - - - - 3335 57.08 3268.4 55.94 
 
 
 
 
 
 
 
Table 3. The mean weight of the organs and edible slaughter by-products obtained from the 1st group with 10 
heads with the live weight of 5164 kg  
 
Issue   Seized 
organs 
kg 
Quantity after 
slaughter 
kg 
Yield after 
slaughter 
% 
Amount after  
24 h of 
refrigeration kg 
Yield after 24 
h of 
refrigeration  
% 
Head beef - 122.5 2.37 120 2.32 
Tongue with adhering meat - 14.4 0.28 13.9 0.27 
Liver 48.5 13.5 0.94/0.26 12 0.23 
Heart - 15.2 0.29 14.5 0.28 
Stomach cleaned 
with comb 
- 35 0.68 33 0.64 
Beef tail - 14 0.27 12 0.23 
Diaphragm - 9 0.17 8.5 0.16 
Diaphragmatic pillars - 5.5 0.11 5.1 0.10 
Epiplon - 14.7 0.28 13.5 0.26 
Beef legs - 21 0.41 19.9 0.39 
Kidney - 10 0.19 8.5 0.16 
Spleen - 9 0.17 8 0.15 
Organs adherent tallow - 22 0.43 20.5 0.40 
Meat bleached - 6.6 0.13 6 0.12 
Timus - 2.6 0.05 2.3 0.04 
Slung - 16 0.31 15 0.29 
Throttles - 8 0.15 7.5 0.15 
Lung 49.5 38.2 0.96/0.74 36.5 0.71 
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Table 4. The mean weight of the organs and edible slaughter by-products obtained from the 1st group with 10 
heads with the live weight of 5842 kg  
 
Issue   Seized 
organs 
kg 
Quantity after 
slaughter 
kg 
Yield after 
slaughter 
% 
Amount after  
24 h of 
refrigeration kg 
Yield after 24 
h of 
refrigeration  
% 
Head beef - 134 2.59 130 2.23 
Tongue with adhering 
meat 
- 16 0.19 15 0.26 
Liver 59.5 10.6 1.02/0.18 9.5 0.16 
Heart - 17 0.29 15.6 0.27 
Stomach cleaned 
with comb 
- 38 0.65 36 0.62 
Beef tail - 15.5 0.27 14.5 0.25 
Diaphragm - 9.5 0.16 9 0.15 
Diaphragmatic pillars - 6.5 0.11 6 0.10 
Epiplon - 16.8 0.29 16 0.27 
Beef legs - 23 0.39 22 0.38 
Kidney - 11 0.19 10.5 0.18 
Spleen - 10 0.17 9.5 0.16 
Organs adherent tallow - 24.5 0.42 23.3 0.40 
Meat bleached - 7.6 0.13 7 0.12 
Timus - 3 0.05 2.8 0.04 
Slung - 18 0.31 17 0.29 
Throttles - 8.5 0.15 8 0.14 
Lung 50 49 0.86/0.84 46.5 0.80 
 
    
 
 
 
    
Table 5. The mean weight of the organs and edible slaughter by-products obtained from the 1st group with 10 
heads with the live weight of 5164 kg  
 
Issue   Seized 
kg 
 
Quantity after 
slaughter 
kg 
Yield after 
slaughter 
% 
 
By-products 
intended for 
packaging and 
valuation 
By-products 
not valuated 
Gullet - 3 0.06 YES - 
Trachea - 2.5 0.05 YES - 
Penis - 3 0.06 YES - 
Trimming tallow rear train - 118.2 2.29 - NO 
Trimming tallow previous 
train 
- 77.1 1.49 - NO 
Previous legs with hoof - 73.6 1.43 - NO 
Hair tails with hair - 2.6 0.05 - NO 
Beef mask with ears. lip and 
hair 
- 26.2 0.51 - NO 
Skin scraps - 18.4 0.36 - NO 
Beef skins - 326 6.31 YES - 
Uncleaned guts - 220 4.20 - NO 
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Table 6. The mean weight of the organs and edible slaughter by-products obtained from the 1st group with 10 
heads with the live weight of 5842 kg  
 
Issue   Seized 
kg 
 
Quantity after 
slaughter 
kg 
 
Yield after 
sacrifice 
% 
 
By-products 
intended for 
packaging and 
recovery 
By-products not 
used 
Gullet - 3.3 0.56 YES - 
Trachea - 2.8 0.05 YES - 
Penis - 3.2 0.55 YES - 
Trimming tallow rear train - 133.5 2.29 - NO 
Trimming tallow previous 
train 
- 88 1.50 - NO 
Previous legs with hoof - 75.5 1.29 - NO 
Hair tails with hair - 2.8 0.05 - NO 
Beef mask with ears. lip and 
hair 
- 28.6 0.49 - NO 
Skin scraps - 23.5 0.40 - NO 
Beef skins - 355 6.08 YES - 
Uncleaned guts - 240 4.11 - NO 
 
 
Table 7. The way of classification of the bovine carcasses function of age category 
 
Category 
 
Type of Cattle 
 
Age 
 
D Adult cattle > 36 months 
E Youth female Between 12 and 24 months 
A Uncastrated male youth Between 12 and 24 months 
B The uncastrated male > 24 months 
C Castrated male > 12 months 
V Babby beef < 8 months 
Z Babby beef Between 8 and 12 months 
     
 
         
Table 8. The classification way of the bovine 
carcasses function of conformation according to the 
"E.U.R.O.P." system 
 
Conformation 
Classes Subclasses 
E - 
U - 
R - 
O O+ 
O – 
P P+ 
P- 
 
 
Temisan (1995) shows that the E.U.R.O.P. 
appreciation system of presupposes taking into 
account two criteria: 
- the degree of muscular development, and in 
particular the gammon profile and the 
volume of the muscles of the slats and 
shoulders, which give the carcass class 
muscles. 
- the degree of development of fat deposits 
and, in particular, fat cover, as well as fat in 
the abdominal and pelvic cavity that give 
the fat class carcass. 
 
The significance of the E.U.R.O.P. system is 
the following: 
 E – excellent carcass 
 U - very good carcass 
 R – good carcass 
 O - good enough carcasse 
 P – Medium carcasse 
 
 
Table 9. Cattle carcasses classification mode 
according to fat cover 
 
Fat Degree of fat covering  
1 Weak 
2 A little fat 
3 Moderately fat 
4 Fat 
5 The fattest 
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Table 10. The classification of the 1st group of10 male Black Angus heads castrated and slaughtered 
Registration number Category Conformation Fat 
9358 C R 3 
0817 C R 3 
6293 C R 3 
2528 C R 3 
8415 C R 4 
4668 C O+ 3 
9864 C R 3 
0893 C R 3 
7257 C O+ 3 
5951 C R 3 
               
Table 11. The classification of the 2ndgroup of10 male Black Angus heads castrated and slaughtered 
Registration number Category Conformation Fat 
7816 C R 3 
3238 C R 4 
0118 C R 3 
7943 C R 4 
4967 C R 3 
3249 C R 4 
9000 C R 3 
7404 C R 3 
0754 C R 3 
0387 C R 3 
 
In Romanian farms, Black Angus carcasses 
specialized for meat production may be classified as 
follows: U., R., and O + trade classes, and the weight 
of fat between classes 3 and 4. Carcasses 
classification was carried out by the Hercules 
classification agency through the legal 
representative. Classification of the carcasses is 
mandatory, it is performed visually, it is a method of 
subjective determination and was performed at the 
time of weighing of the half-carcass resulting from 
the Black Angus castrated males. 
 
4. Conclusion   
 
Due to the superior valuation of the feeding 
administration (corn silage, sunflower groats, cereal 
flour, hay) even from the 3-month finishing period, 
one may find a higher live weight in 2nd group, of 
5,842 kg compared to 1st group, where the live weight 
was of 5.164 kg. The carcasses resulting from the 
slaughter come from groups of cattle with 
homogeneous live weight, raised in an extensive 
system (semi-wild), which gives exceptional taste 
qualities to Angus meat, which could be appreciated 
by connoisseurs and consumers. In Black Angus 
carcasses, the weight loss after 24 hours of 
refrigeration frame, in both groups, within the normal 
range cited by the literature (2%).  
The way of classification of specialized meat 
bulls production is mandatory, it is carried out by 
specialized firms certified at national level, and the 
results are recorded on a label which must be applied 
to each quarter of the carcass. For the future, it would 
be desirable to achieve the full recovery and total valuation 
of the slaughterhouse organs and by-products, which are 
economically considered ”the fifth quarter of the carcass”. 
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